
Nippers
(breaky )

Cheese Toastie 10.9

Smashed Avo 
on Toast 10.9

Lil Breakie 14.5
Scrambled Egg, Bacon, 
Hash Brown & Toast

Lil Pancake 12.9
Banana, Strawberry, 
Ice Cream & Maple 
Syrup 

(lunch)

Chicken Nuggets & Chips 14.5
Six Chicken Nuggets, Chips 
& Tomato Sauce

Fish & Chips 15.5
Two Battered Flathead Fish, 
Chips & Tomato Sauce

Cheeseburger & Chips 15.5
Angus Beef Patty, American 
Cheese, Chips & Tomato Sauce

*10% surcharge applied on Sundays - 15% surcharge applied on Public Holidays 

(under 12yo)

Pastel 13
*Beef Mince
*Cheese
*Chicken and Cheese
*Palm Heart and Cheese 
(Palmito)
*Chorizo and Cheese

Side of tomato salsa + 3

Brazilian Bites

Cheese Balls (5) 12
Bolinha de Queijo 

Chicken Croquettes (5) 12
Coxinha

Toast with Condiments 9
Cafe Country White Sourdough/Miche/
Turkish/Apple & Currant
*Butter|Honey|Jam|Vegemite|Peanut Butter|Nutella

Banana Bread Toasted 6.9
With Caramelised Banana Creme Fraiche, 
Seasonal Berries, Banana Crumbs & Honey 12 

Ham & Cheese Croissant 12

Bacon and Egg Roll (available as a wrap) 14
Choice of house made Tomato Relish/Garlic Aioli
Smoky Bbq/Tomato Sauce  
Gluten Free Bread +3/Double B&E +4

Simply Avo 15.5
Smashed Avocado on Sourdough with Salt, Pepper & Lemon

Eggs your Way 15.5
Two Eggs your way: Poached/Fried/Scrambled 
Served with Sonoma White Sourdough/Miche/Turkish 

Banana Pancakes 23
Triple Stack Buttermilk Pancakes, Banana Brulee, Banana 
Crumb, Creme Fraiche, Seasonal Berries, Berry Compote and 
Maple Syrup 

Granola Bowl 16
House Baked Granola, Natural Yoghurt, Honey & Seasonal 
Fresh and Poached Fruits | Coconut Yoghurt +2

Belgian Waffles 23
Belgian Chocolate Sauce, Seasonal Berries, Vanilla Ice 
Cream & Maple Syrup 

Winter Porridge 16.9
Poached Apple, Rhubarb & Strawberry Compote, Maple Syrup 
& Seeds
Whey Protein +3

Eggs Benedict 19 
Two Poached Eggs, Spinach, Hollandaise Sauce on 
Toasted Sourdough
Bacon or Ham +5| Smoked Salmon +8| Pulled Brisket +7

Big Breakfast 35  |  Half Serve 25
Bacon, Chorizo, Roast Tomato, Hash Brown, Baked Beans, 
Mushroom, Smashed Avocado, Halloumi & Eggs on Toast of 
your Choice

Extras
½ Avocado | Bacon | Mushroom | Wilted spinach | Scrambled 
Eggs | Halloumi | Chorizo +5
Hash Brown +4
Roast Tomato | Poached/Fried Egg | Hollandaise Sauce +3
Grilled Chicken | Smoked Salmon +8
Gluten Free Seeded Bread +3
House Baked Cannellini Beans +4

Breakfast (until 12pm) Brunch (available all day)

Breaky Burger (available as a wrap) 19.5 
Bacon, 2 Eggs, Hash Brown, American Cheese, Spinach, 
Garlic Aioli  & Tomato Relish | Scrambled Eggs +1

          Avo Toast 22.9 
      Beetroot Hummus, Smashed Avocado, Heirloom 
           Cherry Tomato, Feta Poached Egg & Herbs

        Açaí Power Bowl 18 / cup 12
           Organic Açaí topped with Banana, Strawberries,
          Blueberries, House Baked Granola & Coconut 
       Flakes
  Peanut Candy (Paçoquinha)
  Peanut Butter drizzle / Nutella +2  
  Condensed Milk/Honey +1 | 
  One scoop of Cupuaçu Creme +3.5

Croque Madame 20.9
Double Smoked Ham, Swiss Cheese, Dijon Mustard, Toasted 
Between Sourdough topped with Mornay Sauce, Fried Egg
& Parmesan Cheese

Italian Baked Eggs 23.9
Napoletana Sauce with Capsicum, Onion, Cherry Tomato, 
Olives, Cannellini Beans, Fresh Basil, Feta Cheese, Olive 
Oil & Sweet Balsamic served with Sourdough Bread

Truffle Mushroom Toast 22.9
Creamy Medley Mushrooms, Spinach, Mornay Sauce, Fried Egg 
& Parmesan Cheese on Toasted Sourdough

Potato Hash 23.9
House-made Potato Hash, Wilted Spinach, Pullet Brisket, 
Two Poached Eggs, Fried Shallots & Paprika Hollandaise

Salmon Toast 22.9
Hot Smoked Salmon & Creme Fraiche Pate, Avocado Rosette, 
Poached Egg, Lemon Wedge, Fennel & Herb Salad

BLAT 16.9
Bacon, Lettuce, Avo, Tomato & Aioli on Turkish Bread

Feijoada: Tradicional Brazilian Black Beans Stew 33
A rich and hearty Brazilian Stew made with slow-cooked 
Black Beans, Pork, Smoked Meats. Served with Jasmine Rice, 
wilted Kale, Farofa, slices of Orange, Tomato Salsa 
& Pickled Chilli 

Moqueca: Brazilian Barramundi & Prawns Stew 36
A vibrant Bahian-style Seafood Stew, featuring tender 
Barramundi fillet and juicy Prawns simmered in a fragant 
Coconut Milk, Dendê Oil, Tomato and Capsicum Sauce with 
fresh Coriander, Lime, and a hint of Chilli. Served with 
Jasmine Rice, Farofa & Pickled Chilli
 
Feijao Tropeiro: Brazilian Beans & Chorizo Stir-Fry 36
A tradicional dish from Minas Gerais made with Red Kidney 
Beans sautéed with Cassava Flour, Smoky Bacon, Chorizo, 
Garlic, Kale and Eggs, finished with Fresh Herbs. Served 
with Jasmine Rice, Tomato Salsa, Pork Cutlet, Fried Egg 
& Pickled Chilli 

Weekend Specials



Beef Burger 19.5
Angus Beef Patty, Cheddar Cheese, Mix Leaves, Tomato, 
Crispy Bacon, Smoky Bbq Sauce, Garlic Aioli, 
Caramelised Onion & Pickles
*Make it a Combo - Chips + Small Can of Soft Drink 25

Fish Tacos (3pc) 24
Coriander, Smashed Avocado, Mix Leaves, Aioli, Tomato 
Salsa & Jalapeño

Chicken Sandwich 19.5 (Available as Wrap)
Grilled Chicken Breast, Bacon, Cheddar Cheese,Avocado, Mix 
Leaves, Tomato, Aioli on Turkish Bread
*Make it a Combo - Chips + Small Can of Soft Drink 25

Fish & Chips 26
Battered Flathead Fish, Chips, Salad, Lemon & House-made 
Tartare Sauce
*Grilled Barramundi available for a healthier option +3

Vegan Winter Buddha Bowl 27
Beetroot Hummus,Roast Pumpkin, Brocolini, Carrot, Edamame, 
Quinoa, Kale, Red Onion, Avocado, Falafel, Fried Shallots, 
Pumpkin Seeds with Miso & Roast Sesame Dressing
Add Grilled Chicken +8

Prawn Bobo 31
Brazilian-style Prawn Stew made with Cassava, Coconut 
Milk, Dende Oil, Fresh Herbs served with Jasmine Rice, 
Farofa & Picked Chilli

Burrito Bowl 26
Grilled Chicken Breast, Jasmine Rice, Black Beans, Smashed 
Avo, Lettuce, Tomato Salsa, Jalapeño, Coriander, 
Sour Cream, Corn Chips

Brazilian Nourish Bowl 31
Grilled Rump Cap Steak, Jasmine Rice, Black Beans, 
Wilted Kale, Tomato Salsa, Farofa & Chips
Add Fried Egg +3

*Pasta of the Week (See Special Board)
Variety of Pastas and Sauces changing Weekly

SHARES

Beer Battered Chips 9  
Cassava Chips 9  
Sweet Potato Chips 12

Espresso/Macchiato

Picollo Latte

Flat White/ Long Black

Latte/ Hot Chocolate/ 
Cappuccino

Chai Latte/ Turmeric Latte

Dirty Chai Latte

Mocha

Soy/ Lactose Free/ Extra Shot

Almond/ Oat
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Iced Latte/ 
Iced Cappuccino

Iced Long Black

Iced Coffee (with ice cream)

Iced Chocolate (with ice cream)

Iced Mocha (with ice cream)

Iced Chai

7

6

7.5

7.5

7.5

7.5

 T
ea English Breakfast/ Earl Grey

Chai Tea/ Chamomile 
Lemon Grass & Ginger  
Peppermint/ Sencha Green Tea 

Loose Leaves Sticky Chai 

4.5

7.5

Drinks

H
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Smoothies 11
Whey Protein +3 
*Mango, Yoghurt, milk & Honey 
*Triple Berries, Yoghurt, milk & Honey
*Banana, Yoghurt, milk & peanut butter

Açaí Smoothie 11               
Add Coconut Water or Orange Juice +2

Tropical Frappe 11
Mango, Passion Fruit, Pineapple & Coconut water

Milkshake 8
Chocolate/ Caramel/ Strawberry/ Vanilla/ Banana

Thickshake 10
Chocolate/ Caramel/ Strawberry/ Vanilla/ Banana

Drinks
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Acerola 10
(Barbados Cherry)
Add Orange Juice +2

Cupuacu 10                 

Graviola 10 
(Soursop)

Green Vibe 10.9
Kale, Spinach, Green Apple, Kiwi, 
Mint & Coconut Water

Pinelicious 10.9
Pineapple, Mint & Coconut Water

Beet Pump 10.9             
Orange, Beetroot & Ginger

Summer Dream 10.9
Orange, Carrot & Ginger

Orange 8

Juices
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Lunch (from 12pm)
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